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THE OGDEN-STANDARD-EXAMINER

BREST in the use of aurﬁmer]

fruits will be paramount amopg
men with model kitchens during
Pnext few wecks—for the rgal har-
of berries, cherries, apricots,
dchis and other frults offera op-
funity for thelr use In many Ways.
£ how much Intersst Is being
yn in the frults this year is dem-
gtratod by the mumber of frult re-
b5 belng received by the Standard-
recipe department, The
who has a model kitchen,
pringa escape from the torrid
aperatures so wusual when equip-
it 1s not of tre latest type, wlll be
8 to make Jelly, can fruit, make
paerves and otherwisa uso
Bout many attendant difficulties
W plectrie range aolves her problem
Farding olimination of heat from
B kitchen without eliminating the
al heat needed for cooking Thea
etric range 1s such @ convenience
Bt every woman ought to know Its
vilue. This ean be explained by
Frepresentatives of elther tre Utah

fner
an

fruit |
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gradually Into the whites of r\m;s‘
beaten very stiff. DBeat several min-|
utes, then fold in earcfully the beaten
volks, Last fold In flour sifted sev-
eral times and few drops of lemon
Bake In slow oven 40 minutes |

FIRST PRIZE

The Cherry As a Delicions Prolt—
The cherry, although It 1s a small
frult, s very dellelous and ecan be
served at any meal and even for
lunches. The following recipes are
very relishing,

Cherry  Puffs — Mix
Sperry's Drifted Snow flour
teaspoons of baking powder.
Piggly Wiggly, and a little sall. Make
Into soft dough, with about 1 cupful
of Ulntah Dalry milk. Fut n spoon-
ful of the dough Into cups well
greased with Mountaln Brand lard,
then g epoonful of chopped cherrics
from Flggly Wiggly, then another of|
the dough. Steam for 20 minutes,!
turn out on a platter and serve with

1 pint of
with

from

@wer & Light company, the LISht-| cherqy julce

Bgd or the Ogden Eleetiric Supply
mpoany. They can  alse tell the
lisewife of other means of llghton-
‘kitchen work, removing drudgery
@ bringing comfort, for these nre
Fpossible through the use ol elec-
E equipment

RECIPE CONTEST

e recipe contest {8 belng contin-
throughout the antire summer a=
part of the Model Kitchen and
atry page. Every woman in Ogdon
leinity |8 invited to participate In
king this pnge a success by sub-
Bting recipea for the contest, The
#s are simple. Recipea should only

bwritten on one slde of the paper,

bname of the contestant should be| )ik to make a dough., sufficlently

med at the end of tho last recipa,
b address should also be glven, All
jipes must be receolved by Thursdny
p of the weerk In which they are
lered. The recipes will be judged
bn the basis of thelr acceptubility
S publication on thia page, Threa
: will be glven ecach weoek, one of
$3 and a third of §2.

PRIZE WINNERS

ize winners of this week's contest

First, Mlss Florence Castle, 160
ierson avenue, second, Mra. O M
aan, 520 Twenty-second strest, and

3, Mrs. Anne Etherington, R. F.
1, Heyburn, Idaho.

An Interesting Recipe

gne of the most Interesting reclpes
mitted during the woek was that
EMrs. E. F. Ricks, of Ogden, for
fine Sponge cake. It is given be-

‘gnother of

Sponge Cake—One

cup

gamated sugar, § Economy eggs, | fat

pup Sperry's Drifted Srow flour,
Bup bolling water, Cook sugar and
jar untll it threads. Beat the syrup

|

| ries from

Pudding—One and a half
cupfuls of Sperry's Drifted Snow
flour 14 of bread crumbs, 1% cup-
fuls Amalgamated sugar, 2 Economy
e¢gRs, o pinch of cappen’s salt Mix
In the order glven, heat theroughly,
pour intoe moulds buttered with Econ-
amy butter and steam for 2% hours.
Serve with Uintah Dalry eream,
whipped.

Cherry Shorteake—Mash  or  chop
fine 1 quart of cherrles from Pigely
Wiggly, sweeten with plenty of Ama
gumuted sugar, and let them stand
for 11 hours. Into a pint of Sperrv's
Drifted Snow f{lour sift a teaspoonful
gly, and a pinch of salt, ndd 1 table-
spoonful of Economy butter melted,
ndd gradually enough Ulntah Dalry

Chervy

from
balke
and
cher-
same

thick. Arrange In layer tin
Richardson-Hunt company and
until slightly browned, split
spread with butter and arrange
ries between and on top, at the
time grate enocugh cocoanut from
Pleggly Wikggly over the cherries lo
give an entirely white appearannce,

Cherry Salud—1U'se large ripe cher-
Pleggly Wiggly, stone them
and lay on young lettuce leaves from
Pleggly . Wiggly, sprinkle over them
finely chopped walnuts: also rated co-
coatnut and decorate with Ulntah
Dairy eream whipped. For the dresa-
ing use 2 tablespoonfuls each of
orange and lemon julce from Piggly
Wiggly.

Cherry Fritters—Remove the stems
and stones from some ripe cherries
from Plggly Wiggly. Toll each one
in the white of an Economy egg beat-
en with & tablespoonful of water, then
in chopped blanched almonds from
Plggly Wiggly, dip them, one by one,
in thick fritter batter, arrange In n
frying busket and put into very hnt
When brown remove, draln on
blottlng paper and serve on folded
napking,

Cherry Soufflcs—Chop fine 1 rup-
ful of chorries from Plggly Wig-
gly. add 2 tablespoons of Amaleo
sugar, i Ittle lemon Julce and
4 lablespoons of Ulintah Dalry
cream whipped Dissolve 1 ta-
blespoon of gelatine In 2 table-
spoons of holling water, strain It
whan coolad Into the atiffly
beaten whitea of 2 Heonomy
eggs and a few drops of Blue
Fine extract. Pour the mixture
inte paper soulfie casea and
leave untll set, then decorate

| using

with grated coconnut and whole

strawherries from Plggly Wiggly.
Cherry Ple—Stone and remove
stems from ripe cherrles from Plgely
Wiggly, put on stove In pan from
Rlchardson-Hunt company, sweeten
with Amalco beet sugdar nnd let boll
for o few minutes, Make crust by
1 heaping cupful of Sperry's|
Drifted Snow flour, 1-4 teaspoonful|
palt, 1-4 teaspoonful baking powder
from Piggly Wiggly, 2 tablespoonfuls
Mountuin Brand lard, 1-4 cup of cold
water Mix together and make a stiff;

| dough and when rolled thin enoug

put in ple tin from Richardeson-Hunt
company Fut cherries In crust and
bake in moderate oven Powdered |
sugar from Plggly Wiggly may bol
sprinkled over cherrles,

MISS FLORENCE

160 Patterson Ave,,

CASTLE,
Ogden, Utah. |

SECOND PRIZE

An  Appetizing  and  Nutritous
Workingman's Lunch ( Prepared from
Ogden products)—Sundwiches made|
of either bolled or fricd Mountain
Brand ham are deliclous, or for a
¢hunge fresh meat from the ug-ll'n‘
Packing & Frovislon company, such|
as hamburger sandwich, or cold roast
pork. For the sweet sandwich noth-
ing 1s better or more wholesome than
Butternut bread, spread with Econ-|
omy butter, plenty of Cralg's Itl-pl"l!'-l
or raspberry jam. Hard bolled Econ-
omy eggs and o glass of Plerce'a pork |
and beans will keep up the appetita
even in this hot weather Cralg’sa
Royal brand peaches are ns appetiz-
Ing ns the fresh frult ‘The thermoe
bottle that comes with the lunch
from Richardson-Hunt fllled with
Blue Flne coffee, Ulntoh cream an:d
Amalco beet saugar and an Individual
ple made as follows will make al
lunch that s wholesome, dellcious
and satlsfying:

Individual Ples for the Lmnch Box |
—Make ple crust in usual way and
bake In llds of Mason Jars, using
IMlerce's pumpkin for fllling Theuan
hold a large tablespoon of filling and !
make a handier thing to carry than!

plece of ple The children love |
thise, too, l
Colonial Ginger Bread—To make |
this dellclous cake put 1 cup molasses
in & mixing bowl trom Rlchardson-
Hunt's with a half cup Economy but-
ter and half cup Amalco bheet sugar.
Owver this pour 1 cup bolling water
In which a dessert spaon full of soda!
has beer: dilssolved, Stir well and .ot
coul. Then add 1 cup of chopped wal-!
nuts and a cup of seal=d roisina from !
Plggly Wiggly, a teaspoon each of
Biue Plne ginger and coanacnen 215
cups Sperry’'s Dreiftad Snow flour and
lnatly 2 well benten IZconomy eggos

Bake In shallow pan from 1chard-|
son-Hunt's in an cleelrie range from
TUtah Power & Light company. Serve
while warm

Coconnut
cup Mountaln
Amaleo lheet sugnr,
Pine vanilla extract
1 cup Ulntah mlilk,
Drifted Snow flour,
from Flggly Wigzly, 3 toeaspoons bak-
ing powder from Plegrly Wiggly.
Cream shortening, add supgar slowly,
add flavoring and well beaten ogg.
Add milk, mix well, then stir In flour,
salt and baking powder which have
boen sifted together., Balke in throea
greared layer cake tins In moderate
electric oven from The Lighthouse,
12 to 156 minutes Use following re-
cipe for fllling and serve with Ban-
ner brick {ce cream

hax

La¥Yer Cake—Cne-fourth |
Brand lard, 1 cup
1 teaspoon DBlue|
1 Economy "'J'J:.!I
cups of Sperry’ s,
1% teaspoon salt

sh
'

|

lin milk 10

) -
and garnished with Crolg's

1]
Fut toast In  dish
with well fitting 1d or In o bowl with
a plate ovar it and in
oven from Ltah Power Light
for about 3 minutes, The toast
(ens and 18 a whole lot lJkes cinnamon
roll. Try this served with Blue Pline
coffee made In an electrie nercolaton
from Utah FPower & Light, with
intah eream and Amaleco beet
It's fine,

Keeping Spices Frosh—Oing
now buy Blue IMlne splces in as large
quantities os desired for If they are
kept In the handy splce jars that
come with the Hoosler kitchen cabl-
nét from Boyle's they wlll keep thelr
strength indefinitely

5 MRS, O. M. MAHAN,
0 22nd St, Ogden, Utah.

THIRD PRIZE

Maple Nut Cake—Thres eggs, 134
cups of Amaleo beet sugar from Plg-»
ply Wiggly store, 1% cup of Sperrv's
Driftell w  flour, tenaspoons
baking powder, cup chopped nuts,
12 dropz maple {lavoring from Plggly
Wiggly Beat sugar and well beaten
| 8K Yolks to g creain, add flour and
| bakin powder slfted together: add
nutalg flavoring and well be
white of Diop  from o thble-
{ spoan and bBake In a maderats

Baked Pork sl Apples
chaps, cups mucaronl, 1
spoon of salt which has bwen bough
from Plegly Wiggly; six apples, parad,
cored and cut In half. FPut mucearoni,
=alt and 2 cups of water holling hot
In & baking dish bought from Rich-
ardson & Hunt, aover and ook for
one Hour, then cover apples and
over them put pork s, cover and
cook tll apples nre snder, I3
cover and brown the chops,

Orange Shortcaloe—Tvwo
Sperry's Drifted
ipoon of salt, 4

Coconnut  Filling and Idng—-OneTPina cinnamon.
and one-half cups Amalco beet sugar, |
cup Ogden water, 2 Economy #¢g
whites, 1% teaspoon Blue Plne ex-
tract, 1 teaspoon lemon Julce, 1 cup;
grated coconnut from Plggly Wigg'y
Cook sugar and water over slow flre
without stirring until syrup espina a
thread, pour slowly over egg whites
which have been beaten stiff, beat
until thick enough to spread, andd fla-
voring, sepread between layers andd
on to pof cake While lcing 18 still
soft eprinkle thickly with cocoanut, |

Btrawberry Cocoanut Cuop—One|
quart strawberries from Plggly Wig-
gly, 1 cup Ulntah whipped cream, 1
cocoanut from FPiggly Wiggly, 1 cup|
Amaleo beet sugar. Pour sugar over)|
hulled berries and ecrush with sllver|
fork, be sure the sugar is well sonked
in and then add to this the milk from
the cocoanut and set on lce wuntil
thoroughly chllled., Just before serv-|
ing fold In whipped erecam, fiavored
with Blue Pine extract, alther vanilla
or lemon If you wish to save cream
use only half the amount and stir In
stiffly beaten whites of 2 BEconomy
eTEe. Serve In sherbet from
Richardson-Hunt Co

Health Crumb Muffine—Two cups
stale Henlth bread crumbs, 13§ cups
Begn milk, 1 cup Sperry's Drifted
Snow flour, 2 teaspoons baklng pow-
der and ¥ teaspoon salt from Plggly
Wiggly, 2 Economy eggs. 1 tablespoon
Economy butter. Soak brend crumhbs
minutes, add flour, hak-
ing powder and salt which have bhoen
gifted together, ndd well beaten
and melted shortening, mix well Half
i1l greaser muffin tins with batber
ind bake 20 to 25 minutes in hot elee-
trie oven from Utah Power & Light
CI'F.

Sealloped Cuncumbers—DPare 4 cu-
cumbers and cut In cubes, areange In
lnyvers In o baking dish from Richard-
son Hunt's, buttered with butter from
Beonomy §Jhop, sprinkle cach loyver
with salt, pepper and a téeaspoon pf
minced onion, nll from Plggly Wig-
gly. Pour In 1% cup white sauce or
gtock; cover with buttered and wsen-
#oned crumbs and bake until cucum-
bera are tender and the
hirown Cralg's eut green
gerved in this way males o
tasty dish

One of the Many Ways of Servings
Foonomy Cottago Cherse—Cottage
cheese from the Beonomy Butter
Shop served In sherbet glasses from
Richardson-Hunt's 10 generously
topped with Ulintah whinped
aweetened with Amalco beot
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Cups of
flour 1 el
S] Leaspoons of bakiheg
powder bought from Piggly Wigs!

§ tablespoens of Amaloo 1Skl
i tablespoons of butter from Economy
Butter Shop, & to 34 cup of Uintah
mllk dry ingredlents togethes
rub In the butter pul in enough milk
Lo ke n soft dough, put’ in greased
pan, press to shi pin and
IMiling—\Wnsh 6 GEANECS, reInove
new and cut them in hall and In
one size, covoer with sugar,
between the crusts and serve
Julce of 2 orangés and 3§

sugar
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crumhbs=
benna

P of bake
tlao
cubog of
then put
with thi
Cup uf
Amalceo beet

Orange Vinegar—Put the juice of 6
oranges In o glasy jar; add a cake o
compressed veast from I° Wigzly
dissolved In w1t Julce, |
with cheese cloth and stanid
wirm plaee nbout a moanth
straln and wase in place of cidey
BaT,

Cheese Sulad—One cup of
nuts, 1 cup ;llit.'.u\‘

Creanm o]y
SUE
cherries |
pleasing to the
Cream Loaf  Coke—One-hualf cup
Mountain Hrand lard, 1 cup Amaleo
beet sugar Economy 1
spoon Blue Plino lemon extr 15 cup
Ulntah milk. 1 cup Dirified
Snow flour, 1& cup from
Plggly Wiggly, 3 baking
powder from Piggly Wiggly Cream
shortenin well, add sugar slowly, add  CUrcam Puffs—One-half cup of bu‘-
beaten yolka of eggs flavoring and|ter. 1 cup of bolllng wuter, 4 eggs, 1
slowly add the millc. Bift flour, corn-| sUghtly fllled cup of Sperry Drifted
etarch and baking powder together| Snow flour. Put butter into the boil-
and add, fold in whites of eggs beat-| Ing water and stir in the flour, boll
én stifrf Bake In loaf pans from | 2 minutes, let cool, then the unbesiten
Richardson-Hunt's and in an electric| *8¥s and heat well. Bake 14 hour
aven from The Lighthouse slowly at first. The puflfs will fall if
American Mald Toast—Sllee dry! not doneé enough. Bake untll a gold-
American Mald bread and toast In anl| @n brown, open at top and fill with
eloctrie toaster from Ogden Electrie' cream or make a custard of 1 cup of
Supply Co Bproad thiekly with milk., 3& cup of sugar, 1 cgp, 2 |
FEcunomy bulter, then sprinkle con-! 8poans of flour and cook In a double |
fectioner's augar (made from Amalco, boller
beet -sugar) on top and some Bluse!

of thie

covyer
In a
‘“l"!
vine-

Tat
jel

tnsty ns well g

2 teas-

chopped
thoese. Y cup of
cream, 2 tablespoons lemon julce,
cup dressing Mix ¢hoeese, nuls and
lemion julee, add drossing, mixed witn
croeam.

Sperry's
cornstarch
teaspoons

ton -

Raisln Tarts—One cup Sun-Mald!

5 TOMATO
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| portant of thesae
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{
rodsins from Plggly Wiggly, & cup of !
witer till soft, add a few drops
tmon Julca and sweeten to taste, |
Cool, il Into tart shells or belween
craciers [

MRS NNE ETHERINGTON

R F D1, Heyburn, Idaho
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The Labor Savers !

Important |

1

yhar
The

s anpving = mighty
housewits it mewns Ume and
trongth saving to her What Is im-=|
portant for the houscwifo is. of ne-|
cessity Important for the entire family. |
That Is the reason that everyone Is In-;
terested In electricon] labor savers dur-|
One of the most Im-|
Iz the electric wash-|
Ing mochine, ‘e as handled by The|
Lighthouse, one of the best known|
Ogden electrienl stores The electric
washing machine to which The l,l.l;:|l-|
house 12 giving spocial attention is thu|
machine that has a national
reputntion But more Important than!
the nationnl reputatic as far
den people are concerned, 1s
tation In
where I: hn wiid
lhias et with the
lemonstration of Lthe
Lichthousg
t Inge

n -
“pit-
Woeber: o ICLY,

adistribintion xod.
lighest Al
IBden, which The|
manngement wil] glad
will show any houscwife|
well It elbminates labor, |
tly and really costs
Hittle l

he
Lo ATT
inil

how

A Kitchen Convenience |
There wnother nl kitchen)
equlipment thar = a real labor '_A.l\lt‘,l
the Hoosler rnet, . This cabinet js!
sold in L Furnit 7% |
company, (] exXcliusive
: Suad L labwor
1l e convenicnce, the

jer o t I wn equally
reputation in Ogden and viclnity, |
1 who have the

S50 many convon-j

‘ epired in "hullt-

1At they woulidl not dis-
the Hoasior belng |
otbiey There Is o ol
Floogler hok bheen
atter ycars of study
The usual “bullt-in*' |
a design, fitted into
 Eenernl architectursd me, with-
out any ught the sclen-
tifle phases as to convenlence and the
housewlfe's needs.  When planning a
new home, it Is well to consider the
Hoosler as a basic fenture of the plans,
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the
known

yrnin i L

thase

pet h N
promlsed wny

renson for Lthis—the
bullt by experis
and experience
cabinet s simply
st hi

anecial th o1

During Canning Time

When canning or othor
fruits this suminer, the housewife will|
tse considerahle Ear who are
legirous of using home products, will
find that Amalco beot sugar ig the
kind that they should purchase. This
Sugar Is 100 per cent pure. it s just
right for canning and for priserving,
Made In the blg Amalgamated Sugar
factories, one of which Is located at
Ogden, it 18 a product of beels grown
in this state. Ewvery time that a dollar
Iis= spent for home sugar, that dollar
wids In bullding up Ogden nnd
Ineresaing payrolls—a mighty
important feature for everyons
to conslder. But this is not im-
portant factor—quality 18 squnl-
lv. important Amnlco bost sa-
gar has that quality, it mests
every need for canning, preserv-
ing and jelly making.

You'll Like Cider

Apple elder that comes under
the Becker label {8 one drink
that any one will be pleased

cherries

|
{and

excel=jt

to have for the summer days, Just
like other Becker drinks, It is of
superior agaulity, Hundreds of peo-
ple  are placing PBecker products
on  thelr menu  lists thesa days
—flon Becker's Becco, Becker's clder
Becker's carbonnted, pasteurized
drinks are delightful for the home
meal, for the lght luncheon, for the
plenic spread, or at camp, They are
Ul made at the large Becker Products
cargimny plant in Ugden under tho dl-
rection and supervision of experts,
only the finest of food products are
used In making them, they are careful-
1y bottled and reach the trading public
in the best condition possibla, eck-
er's products  can be purchased in
many Ogden stores

High in Food Value

There are two Important reasons for
having Hanncr lce cream as a part of
the regular summer menus—one that
it 1= refreshing and the other because
of its high food valope Banner lce
ecream 15 made of the very finest foods,
absolutely pure and always good. Ice

is one of the most substantial
und vet It 1s a delicacy. Rarely
qualitles be found in
one produoet. brick of Banner ice
eronm. o guort or a gnllon in bulk,
lds to o summer menu and moakes it
mure attractive, whether for a meal
ar home, a picnlc or an outlng,

For Cake Making

Fautroduction of Scowcrofis Blue
Pine extraets, incinding several fiavors,
has met with approval by Ogden
housewlves and o ready market Is be-
ing found tor them. Conslderable of
this attentlon has resulted becauss of
the trade name "Blue Plne' for it s
realizod that these new extracts have
tho high qunlity ns Blue Pine
fiet aml Blud Pine tea, both of
are packed and distributed by
yhn Scoweraft & Sons company.
Qeaweralt company s establish-
ing w splendld line of fond products
the Blue Plne extracts belng among
these. Hecause of the high quality of
the products they are especlally good
Im eake making and other kitchen uses
whe first clasy extricts are needed.
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Some Fine Bread

en-made bread {s distributed In
four states of the west—Utah, Idaho,
wyoming and Nevada, Housewlves in
many cltles and towhs of these four
stntes have found that these breads
purchosed through their local grocery
slores are of the very highest qualits
They are the products of the Ogden
Paking compuny and Include Butter-
Nut bread American Mald bread and
Gold Ribhon health brond Butter-
Nut bread is the newest of these, as
fur as introduction in Ogden ls con-
corned, but og the housewlves appre-
clate the particular merlt of this new
product It Is anticipated the demand
will Increase

Ogd




